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Steak frites 

U.S.D,A. Prime  80z. Hangar steak  
French fries with sauce vert & Dijon aioli 
 

Literati burger 

with gruyère, aged white cheddar, crispy onion rings, garlic 
aioli & homemade pickles on toasted brioche served with 
French fries 

 

Mediterranean lamb burger 

Niman Ranch lamb with sun-dried tomatoes, feta, wild 
arugula, tomato, red onion, garlic aioli & fresh mint on toasted 
brioche served with French fries 
 

Steak stroganoff 

red wine braised onions, shallots, mushrooms, crème fraiche, 
paparadelle pasta & cremini mushroom sauce 
 
 

pasta Primavera 

Seasonal vegetables,pesto, garlic, white wine, parmesan, 
wild arugula, extra virgin olive oil and linguini 

 

 

 

 

 

 

 

 

 

 

19.00 

 
 

 

15.00 

 

 

 
 

16.00 

 

 

 
 

18.00 

 

  

 16.00 

  

 

 

 

 

 

 

 

 

 

Free Range Chicken Breast 

Cipollini onions, carrots,roasted mushrooms, sautéed 
spinach, garlic mash potatoes & Dijon pan jus 
 

Fresh Idaho trout 

 sautéed spinach , navy white beans and  herbed lemon 
brown butter sauce 
 

wild King salmon 

Wild salmon with spaghetti squash, roasted cremini 
mushrooms, asparagus & pesto 
 

P.E.I. mussels & Frites 

Steamed in vermouth, garlic, shallots & fresh herbs with 
grilled sourdough toast & garlic aioli 
 

Linguini frutti di mare 

Shrimp, mussels, calamari, garlic & shallots, 
 housemade marinara 

 

Literati Cioppino 

Shrimp, crab, wild salmon, mussels,  & calamari in orange 
saffron broth with rouille & roasted garlic toast 
 
 

 

 

 

 

 

 

 

 

 

 

19.00 

 

 
 

17.00 

 

 
 

24.00 

 

 
 

17.00 

 

 
 

19.50 

 

 

 

23.00 

 

    

   
 

 

 
 

 

 

 

 
 

 

French fries 

Faulkner sweet potato fries 

Truffle fries 

Garlic mashed potatoes 

 

 

5.00 

6.00 

12.00 

4.00 

 

  

Sautéed vegetables 

Sautéed spinach 

Grilled bread plate 

Petite mixed organic greens 

 

5.00 

6.00 

4.00 

5.00 

 

                                                desserts 
 

Paty’s four layer carrot cake 

Kahlua cakeLiterati’s famous 

churros (4)  

& hot chocolate with fresh berries 

8.00 

8.00 

10.00 

 

 Hot fudge sundae 

Homemade ice cream & sorbet 

Vanilla bean crème brulee 

Lemon Tart, fresh blueberries, Grand Marnier 
Creme 

10.00 

6.00 

7.00 

7.00 

 
 

 

 
 

 

 

 

 

 

 

 

 
 

 

 

 

Please let us know about any allergies. 
18% gratuity added to parties of 6 or more. 

                                      Flatbread pizzas 
 

Margherita 

with tomato, sweet basil, mozzarella & marinara 

Sausage & pepperoni 

with marinara, mozzarella & parmesan 

barbecue 

with barbecue sauce, red onion, cilantro & mozzarella 

black tiger shrimp 

with pesto, basil, sun-dried tomatoes & mozzarella 

12.00 

 

13.00 

 

14.00 

 

14.00 

 Goat cheese 

with cremini mushrooms, caramelized onion, garlic, truffle 
oil & mozzarella 
 

alsace 

with Niman Ranch smoked ham, gruyère, béchamel sauce, 
caramelized onion, parmesan & extra virgin olive oil topped 
with wild arugula 

13.00 

 

 
 

13.00 

 

Starters  &  small bites 

 

Sides 

 

entrees 

 

Caesar salad                                                  8.00 

Dried mission figs, parmesan, sourdough croutons &  
fig dressing on a bed of fresh romaine 
 

Spinach & arugula                                     8.75 

tart apples, dried cranberries, celery, Danish blue cheese,  
candied walnuts & banyuls vinaigrette. 

 

 

 
 

 

 

Thai chicken salad                                 8.00 

Napa & red cabbage, carrots, mixed organic greens, 
 oranges, cashews, wontons & citrus dressing 
 

Roasted beet salad                                9.00 

Roasted beets, mesculin greens, feta, 
candied walnuts & Dijon vinaigrette 

 

 

 
 

 

 

salads 

 

Tomato bisque                                              

 

Wild mushroom                                           

Cremini, portobello & shiitake topped with white truffle oil 
 

French onion gratinée 

imported gruyère & toasted sourdough 

 

Steamed artichoke 

wild arugula, white onion, champagne vinaigrette  
& balsamic egg aioli 
 

Crab cakes 

with apple & bacon salad, smoked jalapeno aioli  
Organic greens & banyuls vinaigrette 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

Calamari fritto 

Crispy calamari with saffron marinara & sauce gribiche 
 

 
Mediterranean Hummus Plate  

Tahini, lemon juice, garlic, fresh mint and a hint of 
jalapeno. Served with housemade flatbread and extra 
virgin olive oil 
 

Grilled asparagus 

Fresh lemon juice, extra virgin olive oil   
and fresh craked peppper 

 

Sonoma goat cheese “soufflé”  
rosemary, thyme, shallots & toasted crostini 

 8.00 

 

 8.00 

 

10.00 

 

 

10.00 

 

 

12.00 

 

10.00 

 

 

8.00 

 

 

 

7.00 

 

 

 

9.00 

 

 

 

Executive Chef Christian De La Vara 



 
Brentwood 

  

 

white wines by the glass 
 

 Glass bottle 

   

Chardonnay  laetitia 9.00 32.00 

Chardonnay  trefethen 12.00 42.00 

Sauvignon blanc  Joel Gott 8.00 28.00 

Albarino  verdemar 9.00 32.00 

Viognier  bridlewood 9.00 32.00 

Pinot grigio  candoNi 9.00 32.00 

Pinot grigio  santa margherita 13.00 45.00 

Reisling  Pacific Rim 9.00 32.00 

Rose  La Gravette 

Prosecco  zonin 

8.00 

8.00 

28.00 

28.00 
 

Red wines by the glass 
 

 Glass bottle 

Merlot  de tierra 9.00 32.00 

ZINfandel  heitz cellars 

Pinot noir  laetitia 

14.00 

12.00 

48.00 

42.00 

PINOt noir  castle rock 

Cabernet  guenoc 

12.00 

9.00 

42.00 

32.00 

Cabernet  line 39 10.00 35.00 

Syrah/Grenache  deep sea 14.00 48.00 

Bourdeaux  reignac 

Malbec  Don nicanor 

Rioja  ramon bilbao 

Chianti  poggio basso 

10.00 

12.00 

10.00 

10.00 

35.00 

42.00 

35.00 

35.00 
 

Beers on tap 
 

Scrim shaw Pilsner     4.4% abv 

North Coast Brewery Ft. Bragg, California 
Subtle hop character, crisp clean palate & dry finish 
Unibroue Blanche de Cham bly    
12oz    5% abv 
Quebec, Canada  
Wheat with subtle spices & citrus 
Weihenstephaner,  Hefe Weisse    
5.4% abv 
Munich, Germany 
Brewing since 1040 A.D   
Naturally cloudy wheat beer 
Wonderful yeasty fragrance & taste 
Unibroue M audite    12oz    8% abv 
Quebec, Canada  
Deep red-amber color with a rocky foam head & an 
appealing aroma of wild spices & floral hop notes 
Spicy, vinous & deliciously complex with a crisp hop finish 
Chim ay White    8oz    8% abv 
Poteaupre, Belgium 
This triple fermented Trappist ale is golden blond in color, 
unfiltered with a remarkable blend of malt and hops 
Bright & refreshing 

5.00 

 

 

7.00 

 

 

 

6.00 

 

 

 

 

 

7.00 

 

 

 

 

9.00 

 Affligem   Tripple 9.5%abv 

Belium Style Ale, amber in color, hint of zesty lemon with a 
smooth finish. 
Green Flash West Coast IPA     
7.3% abv  

San Diego, California 
Extravagantly hopped, full flavored, medium bodied & 
copper colored 
Anderson Valley Sum m er 

Solstice    5.6% abv 
Boonville, California 
Copper colored ale is smooth, malty & lightly sweet, with a 
delicate hint of spice 
 

Aventinus 

Bavarian Dopplebock alc. 8.2 %, double wheat complex 
spicy chocolate-like arome with a hint of banana and raisins 
 
Old Rasputin Russian Im perial 

Stout    9% abv 
Ft. Bragg, California 
Rich intense brew with big complex flavors & a warming 
finish 

9.00 

 

 

 

6.00 

 

 

 

 

5.00 

 

 

 

8.00 

 

 

 

 

8.00 

 

 

 

 

 

 

Beers in the bottle 
 

Spaten prem ium  lager    5.2% abv 
Golden light lager with a well balanced hop flavor 
Woodchuck granny sm ith 

cider    5.4% abv 
Made only from Vermont grown Granny Smith apples 
Tart & tangy 
Tripel karm eliet    8.4% abv 

Blond, robust, smooth & fruity 3 grain top fermented beer 
Delirium  nocturnim     750 ml    9% 
abv 
Belgian ale that is strong, complex & has lots of flavor & 
character 

5.00 

 

5.00 

 

 

 

8.00 

 

16.00 

 Fuller’s London pride    4.7% 

abv 
Smooth & astonishingly complex beer with a distinctive 
malty base & a well developed hop flavor 
Abita purple haze    4.2% abv  

A crisp, American style wheat beer with raspberry puree 
added after fermentation 
Hitachino white    5.5% abv 

A refreshing, mildly hopped, Belgian styled beer with a 
complex flavor of coriander, orange peel & nutmeg 
Weihenstephaner korbinian    

500 ml    7.4% abv  
Double Bock, with medium hops & lots of malt with mild 
sweetness 

5.00 

 

 

5.00 

 

 

9.00 

 

 

8.00 

 

 

Literati Beer Flight 
12.00 

Choose any of the four beers above and enjoy a sampling  
of some of the best beers available on tap! 

 

Book Sale 
4.00 

Heineken, Sierra Nevada, Saison Dupont, Old Speckled Hen, Guinness Stout 
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